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Newly-hatched chickens from two lines selected for high or low abdominal fat/live weight ratio, were fed on a stock low-lipid diet (2.9 wt % lipids) for nine weeks. Linoleic acid made up 54.3 % of dietary fatty acids. Their abdominal adipose tissue and liver triglycerides were then isolated for fatty acid analysis.
The linoleic acid content of abdominal fat triglycerides was higher in lean than in fat chickens (19.2 vs 16 .4 !o of triglyceride fatty acids, respectively). This difference was highly significant. Conversely, the level of monounsaturated fatty acids in the abdominal fat triglycerides was significantly lower (especially palmitoleic acid) in lean than in fat chickens.
The proportion of linoleic acid in liver triglycerides was also higher in lean than in fat chikens (12.2 vs 5.5 % of triglyceride fatty acids).
The higher dilution of dietary linoleic acid within the depot fat of the fat line chickens shows that the flux of endogenous fatty acids from the liver was larger in these animals than in the lean ones. Moreover, the elevated amounts of palmitoleic acid (virtually absent from the diet) in the depot and liver triglycerides of fat chickens, was most likely caused by a higher A9-desaturating activity in the liver of the latter animals.
Introduction.
A partir d'une même population de (Simon et Leclercq, 1983 (Legrand et al., 1987b) . Ce phénomène n'est pas aussi net dans le cas de l'acide oléique (on n'observe pas de différence significative entre les 2 lignées), car cet acide gras peut provenir comme l'acide palmitoléique de la A9-désaturation mais aussi du régime alimentaire (26,15 % des acides gras du régime). Cet apport alimentaire rend délicate l'interprétation de la diffé-rence entre lignées et explique peut-être l'absence de signification.
L'acide linoléique, apporté exclusivement par l'aliment, est présent en proportion significativement plus grande dans le tissu adipeux des poulets maigres. Ce résultat pourrait suggérer que, chez les poulets gras, il est davantage dilué par les acides gras synthétisés de novo, dans la mesure où il n'y a pas de différence importante de consommation alimentaire entre les deux lignées de poulets (Leclercq et Saadoun, 1982 
